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The Regional Municipality of York 

17250 Yonge Street Newmarket. ON L3Y 6Z1 

Phone Number: (905)895-4511 Fax Number: (905)836-8315 



Complaint 



Document Number: 



REQ8280000025 



Complainant: 




Status: 
Severity: 
Service Provider: 
Reporting Method: 



Active 
N/A 

Cameron Weighil! M.Sc.C.P.H.I.(c) 
Canada Post 



Date Reported: 
Date of Occurrence 



12-Jul-2013 9:45AM 
08-Aug-2013 6:30PM 



Program Area: 



Infection Control Daycares 



Reported Problem(s): 

Emergency Response 

343 Yellowood Circle Vaughn 



Issue: 

Received call from On-call Manager Bernie Mayer that we had received a request from Dr. Kassam to conduct an inspection 
and take food samples at an illegal daycare were a two year old child had passed away at 



Action(s) Taken: 

08-Jul-2013 11:30PM Service Provider: Cameron Weighill M.Sc.C.P. H.I. (c) 

/"Arrived on site at 343 Yellowood Circle in Vaughn at July 8th at 1 1 :30 p.m. 
| Upon entering the facility I made the following observations 
I Garbage in kitchen with dirty diapers. 

I No approved sanitizers in observed in kitchen or visible in other area of facility 
/ Inadequate handwashing capacity 

/ Inadequate dishwashing capacity for multi-serve food utensils 

/ Improper storage of cooked food items in fridge 

I Presents of food items in fridge that had to have soiled 

Flooring (deep pile area carpets) in first and second floor play areas not designed or matained in a manner that could be easily 

cleaned and sanitized 

Toy's in first and second floor play areas not designed in a manner that could be easily cleaned and sanitized 
Observed 7 day beds in 1st bedroom upstairs and 5 cribs in 3rd room upstairs. 
During the inspection on July 8th a total of 9 food samples were collected 
Chicken/ Potato Soup or Stew 
Mini Mix Crackers 

A cooked unknown food product that appears to be grain based 

A walnut based product that look like a sausage and dried fruit mixed (bagged separately) 
Garlic/Tomato mixture that appeared to be fermenting in the fridge 
Deli meat with a best before date of June 19th 
Dried oatmeal stored under sink with cleaners and garbage 
Sausages from freezer 
I All food sample were hand delivered to the Public Health Lab 



\JDiscussions with Oleena Panfilova (primary operator of daycare) and Karina Rabadanova (Karina acting as a translator for 
Oleena) at 345 Yellowood Circle at 12:00am revealed; 
Oleena was not properly disinfecting kitchen utensils or toys in the daycare setting 

Oleena had limited to no understanding of proper disinfection techniques for a food premise or daycare setting 

Some food for the daycare was also been produced at 345 Yellowood Circle 

Inspectionflnvestigation 

09-Jul-2013 1:30PM Service Provider: Cameron Weighill M.Sc.C.P. H.I. (c) 

Delivered HPPA Order to Karina Rabadananova and explained order at 13:30 . 
Inspection/Investigation 

09-Jul-2013 1:30PM Service Provider: Cameron Weighill M.Sc.C.P.H. I. (c) 
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Document Number: REQ8280000025 

Request Type: Complaint 

Date Reported: 12-Jul-2013 9:45AM 



Action(s) Taken: 

Received cal! from Anna Majory from Public Health lab, who requested that more sample volume and to investigate whether 
any cheeses were present. 

Via a forwarded email from Susan Gorman received operators names were provided by John Braybrook Detective Sergeant # 
563 

Olena PANFILOVA (08Jan66), Ruslan PANFILOV (M) (15Jul68), Karina RABADANOVA (20Feb89) 
Arrived on site at 343 Yellowood Circle in Vaughn at 1 :30 pm on July 9 

Served HPPA order on Karina Rabadanova and explained all components of it and confirmed that she did not have questions 
with regard the order 

Karina indicated that Ruslan Panfilova was not involved in daycare operator 

Discussion with York Region police officer securing the facility revealed the following 

[ 345 Yellowood Circle may has being utilized as part of the daycare facility as 9 children were cleared from address the night 
/ before 

1 4 dogs were present at 345 Yellowood Circle 

Entered 343 Yellowood Circle to collect addition food samples at approximately 2:00 pm and was accompanied by Ministry of 
Education Child Care Quality Assurance and licencing staff members. Salpi DiGiandomenico (Program Advisor) and Pat 
Chapodos (Manager, Barrie Region) who were conducting their own inspection 
Collected 13 food samples (14 sample bags): 

Chicken / Potato Stew ' Served for Lunch on July 8th . Product was found on counter and likely left unrefrigerated since 
approximately noon on July 8th 

Unknown cooked grain product ' Stored uncovered in fridge. The evidence of desiccation on surface of food product would 
suggested it had been on the fridge for some time 

Deli Meats ' Stored in fridge ' Best before date of June 19th and evidence of desiccation around edges of some slices 

Mini Mix crackers ' Product name Gallon ' Product was found on Kitchen counter without lid on container 

Cheese ' Located in fridge freezer' Best before date Sept 2012 

Cheese ' Located in fridge freezer ' Best before date Sept 2012 

Cheese ' Located in fridge freezer' Best before date Sept 2012 

Cheese ' Located in fridge freezer 

Walnut product looking like a sausage ' Located in fridge in plastic bag with dried fruit 
Dried Fruit -> Located in fridge in plastic bag with walnut product 

Fermented Garlic/Tomato mixes in a water ' product found in fridge in an container previously used for ricotta ( approximately 5 
litres) ' When lid openned product had a very strong smelled of rotting food product 
Sausage ' Located in freezer 'Best before date of Nov 12 
Sausage ' Located in freezer 

All samples had legal seals and were hand delivered to the Public Health Lab. 

Custody of Food samples were transferred to Allana Murphy Public Health Ontario staff member at 15:30 
Inspection/Investigation 

16-Jul-2013 7:10PM Service Provider: Cameron Weighill M.Sc.C.P.H.I.(c) 

Visited 345 Yellowood Circle to remind Karina and Oleena the conditions of the order. Either were avaiable I discussed with 
Rulsan and used Alex Rabadanova (Karina brother) as translater 

19-Jul-2013 10:40AM Service Provider: Cameron Weighill M.Sc.C.P.HJ.(c) 

Visted 345 with Elena Slefaovich. Met with Karina and explain order again and provide IPAC and food safety resources. 

22-Jul-2013 2:00PM Service Provider: Cameron Weighill M.Sc.C.P.HJ.(c) 

Sent letter to Olena Panfilova, Karina Rabadanova, Ruslan Panfilova reminding them of the requirements of the order and 
discussing educational options 
Mail Out 

22-Jul-2013 3:00PM Service Provider: Cameron Weighill M.Sc.C.P.HJ.(c) 

Received Lab results for food samples collected on July 9, 2013. Samples for the Chicken and potatoes stew, unknown 
cooked grain product and deli meats were positive for Listeria Monocytogenes 
Inspection/Investigation 

25-Jul-2013 10:17AM Service Provider: Steve Rebellato PHD,C.P.H.I.(C) 
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Document Number: REQ8280000025 

Request Type: Complaint 

Date Reported: 12-Jul-2013 9:45AM 



Action(s) Taken: 

PHI Elena Stefanovich - Spoke to Olena Panfilova via telephone @ approx. 2:45 p.m. with Steven Rebellato via teleconfence 
PHI Elena Stefanovich spoke in Russian to Olena Panfilova. Inquired regarding source of (i) stewed chicken potatoes, (ii) 
unknown grains, (iii) deli meats as a result of positive samples related to Listeria monocytogenes (presence/absence testing 
from Public Health Ontario Laboratories). Olena Panfilova advised that she purchases the deli meats from Bathurst Fine Foods 
located in Toronto. She advised she was unaware of the location where she purchased the grains and the ingredients for the 
stewed chicken potatoes recipe since she shops at many locations for these products and they are purchased in bulk and 
made with raw ingredients (i.e. stewed chicken potatoes recipe). 

Referral provided to Toronto Public Health regarding deli meats location {Bathurst Fine Foods). 
Consultation, Referral 
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York Regfan 

343 Yellowood Circle, Vaughan, ON; 



ORDER 

MADE PURSUANT TO SECTION 13 OF THE HEALTH PROTECTION AND 
PROMOTION ACT, R.S.O. 1990, c. 11.7 



Ruslan Panfilova; Oiena Panfilova; Karina Rabadanova 



Prcmiw Nam 

343 Yellowood Circle, Vaughan, ON 



OM^tclVOpcnfon Nunc 

York Region 



'09/07/2013 



Pfumiie Addmi Mimicijuliiy 

THE FOLLOWING ACTIONS: 

1. Immediately close the premises and evacuate all persons from the premises who arc not involved with its operation, 
Inspection, or maintenance. 

2. The premises shall remain inaccessible to all persons who arc not Involved with its operation, inspection, or maintenance 
until further notice in writing Tram the Medical Officer of Health or a rubllc Health Inspector for the Regional Municipality 
or York ("the Region"). 

THE REASONS FOR THIS ORDER ARE THAT: 

1 . An inspection of the above mentioned premises (premise) owned or operated by you was made on July 08. 2013. by Cameron 
Weighill. Public Health Inspector (PHI) for the Community and Health Services Department of The Regional Municipality of York, 
at which time the following condition(s) were noted: 

• Food premises maintained in manner permitting a health hazard 

• Food premises maintained in manner permitting adverse condition affecting food 

• Operator failed to provide a designated hand wash basin 

• Operator failed to have adequate means to clean and sanitize multi-service utensils 

• Operator failed to have proper sanitizer available for food contact surfaces 

• Operator failed to provide food from an approved (inspected) source 

• Operator failed to implement infection prevention and control practices 



2. The condition of the premises has or is likely to have an adverse effect on the health of a person or persons 
I AM OF THE OPINION, ON REASONABLE AND PROBABLE GROUNDS. THAT: 

1 . A health hazard exists in the health unit served by me; and 

2. This Order and the requirements specified in this Order are necessary to decrease the effect of, or to eliminate, the 
health hazard. 

NOTICE 

TAKE NOTICE THAT, you are entitled to request a hearing by the Health Services Appeal and Review Board in accordance with 
Section 44 o! Hie Health Promotion and Protection Act, K.S.O. 1990, c H. 7; 



AND FURTHER TAKE NOTICE THAT, if you wish to arrange for this matter to be heard by the Health Services Appeal and 
Review Board you must, within fifteen ( 1 5) days after the receipt of this Order, mail or deliver, a notice in writing requesting a ' 
hearing to He Health Services Appeal and Review Board, Health Boards Secretariat, 151 Bloor Street West, 9th Floor, 
Toronto, ON, MSS 2T5 and to the Office of the Medical Officer of Health for the Community and Health Services 
Department, The Regional Municipality of York, I72S0 Yosge Street, Bo* 147, Newmarket, ON, L3Y 6Z1 ; 

AND FURTHER TAKE NOTICE THAT, although a hearing may be requested, this Order is effective from and after the time it is 
served on the person to whom it is directed, unless it is altered or rescinded by the Health Services Appeal and Review Board or 
unless the Board, under application with notice, grants a stay of the Order until the proceedings before the Board are disposed of; 

AND FURT HER TAKE NOTICE THAT, failure to comply with this Order is an offence for which you may be liable of a fine of 
not more than 55,000 in the case ofa person or of a fine ofnot more than J25.000 in the case of a corporation, for every day or part 
of each day on which the offence occurs or continues. 

THIS ORDER. IS GIVEN BY: 

Cameron Weighill _J 



Public Health Inspector, C.P.H.I. (C), 

Community and Health Services Department, Health Protection Division 
The Regional Municipality of York 




Served upon 



Date. Tuesday July 09,2013 




MarMntn Offlc*; 
4Z81 Hwy#7E«t,Urvteee 
MnrWmm. ON L3R 0VW3 
Telephone 905-940.1333 
Fx. 90S-940-B672 



Newminwt Office: 

1 7250 Yonje St P.O. Box U7 
Nwwmriwl. ONL3V6Z1 
Telephone: 905-89W511 
Fax. 905-B38-D31S 



Richmond Hill Offlee: 
60 High Tech Rd. 2nd Floor 
Ricrmond Hill. ON 14B 4N7 

Telephone 9os-782-zo90 

Fax: 9DS-782-2091 



Keewlck Om»: 
24262 Woodbine Avonue 
Ketntek, Onterio. UP 3E0 
Telephone 905-989-1004 
Fax 90S-9B9-0237 



York Region 



Community & Health Services Department 
Public Health Branch 



July 22, 2013 

Attention: Olena Panfikwa, Karina Rabadanova, Ruslan Panfilova 
343 Yellowood Circle 
Vaughan, Ontario 
L4J 8L9 

I am writing to follow up from the visit by the York Region Public Health to 343 and 345 Yellowood Circle 
on Friday,July 19*, 2013. Please note the following in regards to the Order issued under the Health 
Protection and Promotion Act, R.S.0. 199, c. H.7 on July 9*, 2013: 

0) The order remains in effect. As a result, 343 Yellowood Circle, Vaughan, ON, shall remain 
inaccessible to all persons who are not involved with the operation, inspection or 
maintenance of this location. As a result, no childcare operation shall take place at the 
location. 

(ii) The order remains in effect until further notice in writing from the Medical Officer of Health 
or a Public Health Inspector for the Regional Municipality of York. 

In order to request that the conditions in the order be lifted, you will have to correct those 
conditions listed in the order. Please contact me, Public Health Inspector Cameron Weighill, at 905- 
895-4511, extension 4567, to arrange for a reinspection by York Region Public Health. In addition: 

(i) Please read the information provided to you by Public Health Inspector Cameron Weighill on 
July 19 th , 2013. This educational material provides valuable information in regards to food 
safety and Infection prevention and control practices that are valuable in operating a child 
care business 

(ii) Please contact me. Public Health Inspector Cameron Weighill should you wish to enroll in 
the Region of York's food handler education course. 

(iii) Please contact York Region Community and Health Services Health Connection (1-800-361- 
5653) for additional public health information in regards to child care facilities. 



Cameron Weighill 
Public Health Inspector 
17250 Yonge St 
Newmarket, ON. 
L3Y6Z1 

The Regional Municipality of York, 50 High Tech Road, 2nd Floor, Richmond Hill. Ontario L4B 4N7 

Tel: 90S 762-2090, to;:9U5 762 2091 
internet- www. york.c.5 



Thank you, 





Iff 



24 




c: - 



Health Protection activities at 343-5 Yellowood Circle, 
Vaughn 

July 8, 2013 

• Received call from On-call Manager Bernie Mayer that we had received a request from 
Dr. Kassam to conduct an inspection and take food samples at an illegal daycare 

• Arrived on site at 343 Yellowood Circle in Vaughn at July 8th at 1 1 :30. 

• Upon entering the facility I made the following observations 

o Garbage in kitchen with dirty diapers. 

o No approved sanitizers in observed in kitchen or visible in other area of facility 
o Inadequate handwashing capacity 

o Inadequate dishwashing capacity for multi-serve food utensils 

o Improper storage of cooked food items in fridge 

o Presents of food items in fridge that had to have soiled 

o Flooring (deep pile area carpets) in first and second floor play areas not designed 
or matained in a manner that could be easily cleaned and sanitized 

o Toy's in first and second floor play areas not designed in a manner that could be 
easily cleaned and sanitized 

o Observed 7 day beds in 1 st bedroom upstairs and 5 cribs in 3 r room upstairs. 

• During the inspection on July 8 th a total of 9 food samples were collected 

o Chicken/ Potato Soup or Stew 
o Mini Mix Crackers 

o A cooked unknown food product that appears to be grain based 
o A walnut based product that look like a sausage and dried fruit mixed (bagged 
separately) 

o Garlic/Tomato mixture that appeared to be fermenting in the fridge 

o Deli meat with a best before date of June 1 9 

o Dried oatmeal stored under sink with cleaners and garbage 

o Sausages from freezer 

• All food sample were hand delivered to the Public Health Lab 

• Discussions with Oleena Panfilova (primary operator of daycare) and Karina Rabadanova 
(Karina acting as a translator for Oleena) at 345 Yellowood Circle at 12:00am revealed: 

o Oleena was not properly disinfecting kitchen utensils or toys in the daycare setting 
o Oleena had limited to no understanding of proper disinfection techniques for a 

food premise or daycare setting 
o Some food for the daycare was also been produced at 345 Yellowood Circle 



July 9, 2013 

• Received call from Anna Majory from Public Health lab, who requested that more 
sample volume and to investigate whether any cheeses were present. 



Via a forwarded email from Susan Gorman received operators names were provided by 
John Braybrook Detective Sergeant # 563 

o Olena PANFILOVA (08Jan66), Ruslan PANFILOV (M) (1 5Jul68), Karma 
RABADANOVA (20Feb89) 
Arrived on site at 343 Yellowood Circle in Vaughn at 1 .30 pm on July 9 
Served HPPA order on Karina Rabadanova and explained all components of it and 
confirmed that she did not have questions with regard the order 
Karina indicated that Ruslan Panfilova was not involved in daycare operator 
Discussion with York Region police officer securing the facility revealed the following 
o 345 Yellowood Circle may has being utilized as part of the daycare facility as 9 

children were cleared from address the night before 
o 1 4 dogs were present at 345 Yellowood Circle 
Entered 343 Yellowood Circle to collect addition food samples at approximately 2:00 pm 
and was accompanied by Ministry of Education Child Care Quality Assurance and 
licencing staff members Salpi DiGiandomenico (Program Advisor) and Pat Chapodos 
(Manager, Barrie Region) who were conducting their own inspection 
Collected 1 3 food samples ( 1 4 sample bags): 

o Chicken / Potato Stew Served for Lunch on July 8 . Product was found on 

counter and likely left unrefrigerated since approximately noon on July 8 
o Unknown cooked grain product -> Stored uncovered in fridge. The evidence of 
desiccation on surface of food product would suggested it had been on the fridge 
for some time ^ 
o Deli Meats Stored in fridge -» Best before date of June 19 and evidence of 

desiccation around edges of some slices 
o Mini Mix crackers -> Product name Gallon -» Product was found on Kitchen 

counter without lid on container 
o Cheese Located in fridge freezer -> Best before date Sept 2012 
o Cheese Located in fridge freezer -> Best before date Sept 20 1 2 
o Cheese -> Located in fridge freezer -> Best before date Sept 2012 
o Cheese -> Located in fridge freezer 

o Walnut product looking like a sausage -» Located in fridge in plastic bag with 
dried fruit 

Dried Fruit -> Located in fridge in plastic bag with walnut product 
Fermented Garlic/Tomato mixes in a water ~> product found in fridge in an 
container previously used for ricotta ( approximately 5 litres) When lid opened 
product had a very strong smelled of rotting food product 
o Sausage -> Located in freezer -» Best before date of No v 1 2 
o Sausage -> Located in freezer 
All samples had legal seals and were hand delivered to the Public Health Lab. 
Custody of Food samples were transferred to Allana Murphy Public Health Ontario staff 
member at 15:30 



o 
o 



